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"With fecllng-s of epprehemloa-

. If not read-dismay many careful
mothers and experienced house¬
wives are this year facing ***.
question »f Christmas,dinner. Not
¦within many years has the situa¬
tion "been more trying for the
¦woman who knows she must pr%n
pare the annual "Christmas-feast
and yet keep within certain finan¬
cial limits. If ever the high cost
of living was felt it is right now,
when, in addition to this annual
family feast, so many other things
must be provided.
But the situation is not all

gloom. Many rays <3f light break
through, and the woman skilled In
the management of her kitchen
expenses will find she can provide
almost an elaborate feast at much
lass expense than ehe had antic!-;
pated Realizing that Just now
suggestions would be particu-

- larly valuable, The Evening Times
j undertook to provide for its wom¬

en readers several menus which
could be carded for Christmas
dinners at a medium cost. The
services of Andre Hisler, head
chef at the Bellovue-Stratford.
were called in, and Air. Hisler
kindly prepared two, which ho
assures the woman responsible
for the dlnnor at home on Christ¬
mas day can be provided within
the figures mentioned. The real
value of these menus is found In
their suggestivoness of many va<-

Tiations not materially Increasing
the -cost, while they can be elabo¬
rated Into as many courses as is
desired. Each In its piece de re¬
sistance 1s typical of the day's
traditions as handed down from
EnglUh and German cuBtoms.
"Without further comment they

are submitted, so that4t»e woman
anxious to learn Just what can
be done may do bo at once:

Christmas Turkey Dinner
. Tomatoes filled with Caviar
Consomme of Vegetables

Radishes and Olives
Stewed Snapper with Sherry

Roast Turkey Cranberry Sauce
Mashed Potatoes French Peas

Stewed Tomatoes
CRomaln Salade with

.Deyer Dressing
Pumpkin Pie with .

Brandy Burning
Cocoa or Coffee

This menu can bo provided for
. four, costing between six and

eight dollars. For those who
prefer a came dinner, Mr. Hisler

N prepared the follow-ng:
'Christmas Gone thinner

Pepper Pods, Philadelphia stylo
Celery and Salted Nuts
Halibut Eee Sauce

Saddle of Venison, Currant Jelly
Hominy Cakes

Sweet Potatoes, Southern stylo
Squash. Stewed Parsnips

. Salad in season
Mince Pie CofTee or Tea
Like tho former, the cost of this

dinner for four will bo between elx
and eight dollars.
Of oourse, It 1«s understood that

either of theee menus can be served
at a relative saving the number
to bo served increases. In families
of six there would be relatively
little additional cost, while ten or
twelve could bo provided for at ap¬
proximately a dollar and a half a
plate.
I£ In addition to the itoma in¬

cluded, it Is desired to serve Ice
cream. rixty cents should oovor
.tho additional expense. Nuts and
raisins may also be added at a
nominal increase, while fruit, if
reasonable. will Increase it bat
little mora

T
( "To bo away from homo on

Christmas Is a calamity only ex¬
ceeded by having no home; I have
traveled far for many years, but
.at Chrtstmas time, when away
from Dunkirk I have always ob¬
served a pall on the face of Na¬
ture and a tone of sadness In the
merriest laugh." Bayard Taylor
looked deep into the human
heart when ho reflected tho sen¬
timent contained In the quota¬tion. For truly there is hardly
an experience more disagreeable
than to be away from home and
loved ones on this gayest of all
festival days.
How one should spend Christ¬

mas under such circumstances
will depend, of course, on per¬
sonal temperament. If there are
loved ones at hopie and theyhave been remembered, one willAnd in the thought that thoughabsent they are being recalledin pleasant memories, and thisWill do much to cheer the day.Possibly it may happen there
are friends whose hospitality is
open, and if so, it would be a
great mistako to fall taking ad¬
vantage of It. What one really
Influence of homo atmosphere,
and it may be had at the hearth¬
stone warmed by friendship al¬
most as well as at that of the
home Itafelf.
Unfortunately, however, this

privilege is not open to all. Some
are forced to spend Christmas
strangers in a strange landc or,
at least, where opportunity has
not as yet opened the way to
friendship. This is tho trying
position, and yet it may not bo
entirely hopeless if one will but
make up hie mind to carry and
reflect tho spirit of tho day.
Fortunately, it is a day when for¬
ma'. Ity Is banished by good feel¬
ing, and one may approach even
strangers with a feeling of friend¬
ship expressed in their attitude
and attentions without being
liable to having their purposes
misconstrued. And to this spirit
of liberty many, friendships
which have proved In after years
enduring have been traced to a
long gone Chtlstmas. Perhaps

\/ W*m'
they were the greatest blessings
the day could possibly have
brought forth.
For those who "have to spend

their Christmas In hotels lying out
on the road a generous provision
has usually been made by the
bonlface, who knows of anany ways
In which to soothe the splr't of
regret without mixing an element
or commercialism with his sym¬
pathy. Generally he knows and
can direct one to those churches In
which special Christmas services
are . being held, and certa*nly,
whether abroad or home, a church
.visit,should.be made on Christmas

In nearly every household
where there are children, who,
very naturally, wish to mince be¬
tween meals on Christmas sev¬
eral special articles may be pre¬
pared at very little expense even
at prevailing prices. Among them
aro the delicious little pecan

%flnfr" Half a pound of whole pecans,
1 pound of brown sugar, 4 eggs,
.half a cupful of flour, 1% tea-
spoonfuls of baking powder.
The eggs are broken in the sugajand heated until thick, when the
other ingredients are added, the
whole being baked In a slow
oven.
For very little" children cakes

made according to the following
recelpe are recommended. They
are easily digested, and may be
eaten In quantities by any child
in ordinary health:
Two cups of lard, 2 cups of mo¬

lasses, 1 egg, 1 teaspoonful of
cinnamon, 1 teaspoonful of pow¬
dered cloves, half a teaspoonful of
salt, 1 teaspoonful of baking
soda, 3 tablespoonfuls ^f hot
water, flour as required, 1 orange,
sweetened with confectioner's
sugar. Dissolve soda in hot
water, add egg, salt, flower and
other ingredients. Bake In»mod¬
erately fast oven.
For vegetarians a special Christ¬

mas menu Is suggested. It will be

-li x-

day. Then there are often special
Christmas entertainment*, reflect¬
ing the splrltof the day, which maybe patronized, or one may arrange
a program of entertainments made
.up of the popular kinds. In con¬
nection with the latter It may be
remembered that at all theaters on
Christmas day special attractions
are offered, and it will often hap-
pea they will be .marked- by im-
pr6ptu features expressive of the
day. People are alike the wona
over, and tentiment which some¬
times seems dead, is never really
absent Always, when the oppor¬
tunity comes; it makes itself felt,

found easy to prepare and typical
of the season. *^..1

v Uestf
Clear Soup, with Egg Sponge.

Olives, Celery Salted Nuts.
* Roast Chicken. Crtuiberry Sauce.

"Sated "Cffuintffwer,'with crated W
cheese. ^Baked Indian Pudding.

Fruit Nuts. Grape juice
Cereal. Coffee.

With the market abundantly sup 9plied at this season of the year
many selections may be made not
Included in the menus suggested.
Oysters, of course, are seasonable,
and as they can be served in many
ways onlght properly be included
in the Christmas dinner. Fortu¬
nately they are among the few
items of food that have not been
materially affected- by the general
trend toward higher prices. Other
sea foods are also in the same
class, and as a large demand will
be anticipated, will be shipped in
great quantities.

Fruits, especially oranges and
bananas, will be found less ex¬
pensive during the holidays than
immediately, before, as advices in¬
dicate heavy shipments arriving
for the season. Mangoes, figs,
dates, grape fruit and malaga
grapes will be plentiful.

For the Nursery Table

coming; forth with a glad ruth and.
always proving contagious.
Then one may remember that

away -from home one will find Just
as many opportunities to assist in
making Christmas cheerful for
those dependent on the sympathy
of other? %e in the familiar haunts.
Here one may often busy them¬
selves only to find when the day is
pa$t that instead of being marked
by loneeomen-ess and a feeling of
despair that it has been filled to
overflowing with happiness while a
host of beautiful memories have
been gathered and stored away
which will flit back and forth,
through the mind for many lays al¬
ways a new source of pleasure.
So really being away from home

on Christmas, undesirable as It
surely is, may not be a misfortune
after all. Possibly one such ex¬
perience If it could be limited, to
just one, would have a tendency to
inspire a better appreciation of
what Christmas at home really is
while^ for the stranger it might
provide an open sessame to a day
of happiness one could share with
him knowing from experience how
much it was being appreciated.

And Then Plum Pudding
Pot many ;-*ople Christmas dinner

without the traditional plum pud¬
ding wcull l>e a^dllsS. The follow¬
ing recipe zzz? te fallowed with
the assurance that the result will
be the real English.plum pudding:
just as It has been made time out
of mind in famous English kitch¬
ens. And right here a suggestion
Is worth making. Plum puddings*
like wine, Improve with age.They are always better the second
year than the first, and, conse¬
quently. thrlOty wonwn will <fc>
well when making one for this
year's Christmas dinner to make
a second for next year. Really In
the end it will cost less, and next
year they are «ure of having a
treat to offer their guests.

Rngllsh Plum Podding
One pound of speded raising, one

pound of currants, one-half pound
of chopped citron peel, one pound
of suet, six eggs, one cup of bread
crumbs, two cupfuls of flour, two
cupful* of milk, two tablespoon-
fuls of salt, one pound of brown
sugar, one teaspoon ful of powder¬
ed cinnamon, two teaspoonfuls of
allsp!ce, * one-half teaspoonful of
powdered cloves. The pudding
should be mixed three days be¬
fore cooking. When ready to cook
it should bo placed In n puddingcloth, tied tight and boiled for five
hours.
Plum puddings should always

be served with brandy or cider

sauce, and should never be servedcold. A pudding which has -been""
kept for a year softena up rsadllyin a steaming dish, and if muchbetter flavored than a green or
fresh pudding.
Fruit cookies may also be pre¬pared at little trouble or expenss. iFor these take 1 cup of butte{,"Ufccups of sugar, s eggs. 1 tea-

spoonful or baking soda, 2 table-
wpoonfuls of hot water. 3H cupsof flour, 1 cup of chopped nuts,1 teaspoonful of powdered cin¬
namon. half a teaspoonful of
powdered cloves, 1 cupful of
raisins. Dissolve the bakingsoda In tho hot water. Cream
the butter and sugac. add the
eggs, stir in the other Ingredi¬
ents. Then roll out .and shape
up Into fancy cookies. Bake in
moderately hot oven.
Of course, a yulecalce must be

prepared. This should be one of
the fruit cakeo heavily fros'od and
should be baked several days be¬
fore Christmas. It should be doc-
oratcd with Christmas greens and
wax tapers, and should bo served
as the final course. Chocqjato and
layer cakcs aro not suitable for
this purpose, as they are difficult
to liandlo and are subject to at¬
mospheric influences. .

Nearly all the largo baking
concerns are in the market with
special Christmas crackers and
fruit cookies, and these will* help
out the iiousewlfe in preparing her
Christmas dinner.
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Third St. Theatre
OPPOSITE POSTOFFICE

Is being rupidly completed. Noth¬
ing Is being spared to make It the
most artistic showroom In Clarks¬
burg.
"WILL OPfiN AROUT DEC. 10.

Watch for the Opening Announce¬
ment.

THOS. H. BURKE'S
Family Liquor Store

CLARLSBURG, W. VA.
Mail Order Whiskey House

CUMBERLAND, MD.

Buy Your Christmas Liquors from
The Old Reliable

THOS. H. , BURKPS
Family Liquor Stores.

114-118 S. 4th St.
CLARKSBURG, IV.^VA

We Handle Everything
in the Liquor Line
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Can Any YuleLide Gift be
More Acceptable to

Husband, Son or Brother
\

Than One of Our Made-to-
Measure Dress Suits?

While our artistic skill in design, fit and finish is reflected in the
suits and overcoats we make to measure* It finds its highest ex¬

pression in our Fall Dress Clothes in several styles

Our workmanship'is so near perfect that the garments seem to have
been poured over their wearer.they are [without a wrinkle and

satisfy the most exacting dressers.

GOFFMAN
The Tailor

130 4th Street - - Clarksburg, W. Va.


